Effect of pH(24), NaCl content and proteolysis index on the relationship between water content and texture parameters in biceps femoris and semimembranosus muscles in dry-cured ham.
The aim of the present study was to determine the effect of pH level and NaCl content on the relationship between water content and texture parameters in semimembranosus and biceps femoris muscles in dry-cured ham. The experiment was undertaken using 18 hams, selected in a commercial slaughterhouse. Half of the hams had a pH<5.7 and the rest a pH>6.2, measured in the semimembranosus muscle at 24-h post mortem (pH(SM24)). The hams were treated with 20, 50 or 80g of NaCl per kg of ham. At the end of the aging process nine samples from semimembranosus and biceps femoris muscles were dried to different levels of water content covering the range from 22.4% to 58.5%. At the end of the drying period, a Texture Profile Analysis was used to determine textural parameters. Samples from biceps femoris muscle and samples from hams with low pH(SM24) showed a higher proteolysis index (100×non-protein nitrogen/total nitrogen) than samples from semimembranosus muscle and samples from hams with high pH(SM24), respectively. The proteolysis index decreased when the added NaCl amount increased. The proteolysis index was the parameter that best explained the modifications in the relationship between water content and the texture parameters (hardness, cohesiveness and springiness) of dry-cured ham muscles and it would be considered in order to predict the texture in dry-cured ham at different drying levels. Dry-cured hams with a lower proteolysis index were more prone to present harder texture at low water contents, which is typical of hams with crustiness problems.